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during the handling of shucked shellfish be clean. The nature of their
work makes it necessary that they wear some outer garment to cover
the front of the clothing. This garment must be washable or waterproof.
Satisfactory Compliance: This item shall be deemed to have been satisfied
if:
(1) Washable or waterproof aprons or coats are worn by all persons
engaged in handling shucked shellfish.
4.34 Cleaning (Utensils and building)
(2) Aprons are kept scrupulously clean.
(3) All aprons and clothes are stored in a cloak room or locker room
provided for this purpose.
(4) Rubber gloves, if used, are bactericidally treated and then stored
with the utensils so treated.
Operation:
4.34 Cleaning (Utensils and buildng)-The floors, walls, and if neces-
sary the ceiling of the packing room shall be cleaned at the end of each
day's operations and flushed with water meeting the Public Health
Service Drinking Water Standards. Windows and skylights should be kept
clean. Refrigerators or ice boxes shall be washed out once a week or
more often if necessary. All packing equipment, such as skimmers, tanks,
tubs, measures, colanders, and paddles, which come in contact with
shucked shellfish, shall be thoroughly scoured until clean at the end of
each day's operations. Air pipes in blowers shall be removed daily at
the end of packing operations and their interior and exterior surfaces be
thoroughly cleaned.
Public Health Reason: Clean floors, walls, and ceiling reduce the chances
of contamination of shucked shellfish during the time they are being
washed and packed. Periodic cleaning of the refrigerators or ice boxes
is necess.'sry to remove dirt or foreign material from the walls and floor
which might be carried into the room by foot traffic and by ice, and to
reduce odors which might result in a confined space. Shucked shellfish
cannot be kept clean if allowed to come in contact with unclean con-
tainers or utensils.
Satisfactory Compliance: This item shall be deemed to have been satisfied
if:
(1) The floors, walls, and ceiling of the packing room are free from
accumulations of dirt and other wastes except those'which have accumu-
lated since the beginning of the day's operation, provided such accumula-
tion is removed within two hours after packing operations have ceased.
(2) All dirty surfaces have been flushed with water meeting the Public
Health Service Drinking Water Standards, after accumulations have been
removed.
(3) Windows and skylights are clean.
(4) The refrigerator or ice box is clean and free from excessive odors.
4.35 Bactericidal Treatment
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